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ABSTRACT: 

PURPOSE: To effect thawing without taste worsening, in a simple 
manner, by keeping the brine below O'C in the thawing tank and 
injecting gas-water mixed streams from a plurality of nozzles 
arranged at different heights. 

CONSTITUTION: Cuts of fish meat B are packed with film 
respectively, and dipped into the thawing tank 1 in which the brine 
are always maintained below O'C, e.g., at -l—S'C, with the pump 4 
and the heat exchanger 5. A gas-water mixture is injected from 
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nozzles 7, 7' which are set at different heights from each other to stir 
the contents of the tank. In an appropriate time, the refrigerated fish 
meat are thawed in such a state as the drip (meat essence) does not 
diffuse out of their bodies. 
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